
























The bread called bagel is becoming popular in Japan now.  The features of bagel are that it is 
a shape of doughnut and there is a process of boiling it before bakes.  As a result, it is said that 
a peculiar texture will arise.  But the quality properties and the cooking properties of the bagel 
are not understood well.  Therefore, though it investigated in the quality properties based on the 
origin and the history, it became a conclusion that it was difficult to derive the definition of an 
original bagel from information complex, and the food that was arranged in the United States 
and kept being changed now.  Then, it thought by classifying it into three types expected that 
the author would develop according to the type by the land in the future.  The three types are a 
New York types, a Japanese types, and a European types.  I want to investigate the affect by 
the difference in a making process on the bagel, and to establish the Cooking properties of three 
types in the future.
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